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HOUSEKEEPERS'  CHAT  FRIDAY,  August  4,  1933. 

(FOR  BROADCAST  USE  ONLY) 

Subject;  "Summer  Cooking  for  Comfort."     Information  from  the  Bureau  of  Home 
Economics,  U.S.D.A. 
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When  the  summer  sun  is  high  and  hot,  a  steaming  kitchen  is  not  the 
ideal  place  to  spend  time,  and  slaving  over  big,  hot  meals  is  not  the  pleasant- 
est  occupation.    But  a  lot  of  women  spend  their  summers  in  just  this  way. 
And,  as  a  friend  of  mine  said  the  other  day,  "What  are  you  going  to  do  about 
it  when  you  have  a  family  to  feed  day  in  and  day  out?" 

You' d  be  surprised  at  the  many  things  you  can  do  about  it,  the  many 
ways  you  can  make  this  job  of  feeding  the  family  easier  and  more  comfortable 
in  hot  weather. 

Spend  a  little  time  on  good  ventilation  for  your  kitchen.    Have  you 
screens  that  cover  the  full  length  of  your  windows?    If  you  have,  you  can 
open  the  windows  top  and  bottom  and  help  the  circulation  of  air  considerably. 
Cross  ventilation  is  a  big  help  too — an  open  door  on  one  side  of  your  kitchen 
to  let  fresh  air  in  and  windows  across  on  another  wall  to  take  the  hot  air 
out .    If  you  own  an  electric  fan,  you  can  put  that  into  service  to  ventilate 
your  room  also.    Set  it  up  on  a  shelf  beside  the  upper  sash  of  a  window. 
It  will  help  draw  out  the  hot  steam;*  air  and  the  cooking  odors  that  rise  to 
the  top  of  the  room.    Or,  if  it' s  reversible,  set  it  near  the  door  to  draw  in 
cool  air. 

Of  course,  any  arrangement  that  saves  time  and  labor  in  the  kitchen 
will  help  ease  up  the  work  on  hot  days.    One  of  the  biggest  helps  is  to  have 
your  equipment  within  convenient  reach  of  the  place  where  you're  most  likely 
to  use  it. 

Cooking  utensils  and  cooking  methods  help  keep  the  kitchen  cool,  too. 
Plan  to  cook  in  such  a  way  that  just  as  little  heat  will  get  out  into  the 
room  as  possible.    Fuel  that  escapes  from  ovens  or  from  around  kettles  and 
saucepans  on  top  of  the  stove  is  wasteful;   it  just  serves  to  heat  up  the 
atmosphere.    If  you  have  a  well-insulated  oven  the  heat  loss  to  the  outside 
is  comparatively  small.    Most  of  the  heat  stays  in  the  oven  and  very  little 
escapes  into  the  room.    But  in  general,  oven  cooking  creates  the  most  neat  in 
the  kitchen.    So  if  you  must  bake,  better  do  it  in  the  cool  of  the  day  or 
on  those  cool  days  that  bless  us  now  and  then  during  the  hot  season.  For 
instance,  you  may  find  it  practical  and  economical  to  buy  a  leg  of  lamb  or  a 
piece  of  beef  on  the  first  cool  day  of  the  week  and  roast  it.    Then,  you  can 
use  some  of  it  hot  on  that  cool  day  and  use  the  rest  of  it  for  cold  cuts  or 
salads  on  succeeding  hot  days. 

When  you  cook  on  top  of  the  stove,  again  see  that  your  fuel  goes  for 
cooking  rather  than  increases  the  heat  in  the  kitchen.    Use  pots  and  kettles 


R-H.C  8/4/33 


-2- 


that  fit  the  heating  element.    A  flame  that  extends  "beyond  the  edge  of  the 
pan  doesn't  help  cook  the  food  but  does  add  to  the  heat  of  the  room.  When 
you  cook  "by  boiling,  bring  the  food  to  a  boil  and  then  reduce  the  heat  to  a 
point  that  keeps  the  food  boiling  gently.    Except  when  you  want  to  evaporate 
liquid  quickly,  as  in  preserves  and  jams,  you  gain  nothing  but  surplus  heat 
by  boiling  food  violently.    Water  boiling  rapidly  is  not  a  bit  hotter  than 
water  boiling  gently.    If  you  have  a  set  of  those  saucepans  that  fit  together 
over  one  burner — triplicate  saucepans,  I  think  they're  called — you'll  find  that 
they  are  especially  economical  of  fuel  in  summer.    You  can  cook  two  or  three 
foods  over  one  burner.    Any  utensils  you  happen  to  have  that  will  cut  down 
cooking  time  are  good  for  summer  cooking.    Steam  pressure  cookers  save  time 
and  fuel  and  cook  thoroughly.    They're  especially  good  for  foods  that  need 
long  cooking.    Fireless  cookers  also  help  keep  the  kitchen  cool. 

So  much  for  hot  weather  cooking  methods.    How  for  selection  of  food  and 
hot  weather  menus. 

Be  generous  with  the  "garden  fruits  and  vegetables  that  don1 1  need 
cooking.    Plan  salads,  appetizers  of  raw  vegetables,  fresh  fruit  cups  and 
desserts-    Canned  foods  are  also  convenient  to  save  long  cooking.  Besides 
serving  plenty  of  raw  or  canned  foods,  serve  those  foods  that  require  very 
short  cooking.    Grilled  meals  are  nice  for  summer — meats  and  vegetables  cooked 
quickly  right  under  the  broiler  flame.    Panning  and  quick  boiling  are  good 
ways  to  cook  summer  vegetables.    Salads,  desserts  and  appetizers  made  of 
gelatin  are  always  welcome  in  summer.    You  can  fix  them  the  night  before  or 
in  the  cool  of  the  morning,  set  them  in  the  refrigerator  and  have  them  all 
chilled  and  ready  to  serve  just  the  moment  they're  needed.    The  simplest  dishes 
are  usually  the  best  for  summer.    Simple  quickly  cooked  meats,  simple  salads, 
simple  desserts.    Avoid  a  lot  of  fancy  baking  and  frying.    The  rich  cakes 
and  cookies,  the  hearty  hot  breads,  the  doughnuts  and  pastries — better  swear 
off  these  until  cold  weather  sets  in.    The  family  will  probably  be  in  better 
health  without  these  rich  fuel  foods  and  you  will  spend  less  time  in  the  heat 
of  the  kitchen. 

Now  let's  see.    To  condense  all  these  suggestions  in  a  few  words,  let's 
just  say  that  if  mother  wants  a  pleasanter  and  cooler  summer  she'll — see  that 
her  kitchen  has  good  ventilation;  plan  to  do  any  oven  cooking  in  the  cool 
of  the  day  or  on  a  cool  day;  use  the  minimum  of  fuel  on  top-stove  cooking;  and 
choose  foods  for  summer  menus  that  she  can  serve  raw  or  that  she  can  cook 
quickly. 

Here' s  a  summer  supper  menu — nice  for  tonight  if  you  haven' t  planned 
your  Friday  supper  yet.    Tuna  fish  and  cucumber  salad  with  mayonnaise  and 
toiled  salad  dressing, served  on  crisp  lettuce.    That's  the  main  dish.  Then, 
"buttered  fresh,  lima  beans,  right  from  the  garden.     Comb  re  ad  sticks;  for 
dessert,  quick  blueberry  pudding  or  fresh  fruit  in  season,  and  Iced  tea. 

Monday:    "What  to  do  with  Sour  Milk  and  Cream." 


